enriched with cholesterol (4, 5) . The depressing effect of cholesterol on the de saturation of linoleate is reversed when diets are changed to cholesterol-free diets (6) . In these studies, however, little attention has been paid to the interaction between dietary cholesterol and the type of dietary fat. We have previously shown that there are optimal P/S and n-6/n-3 ratios of dietary fat for the prevention of atherosclerosis (7) . Hence, in the present study the effects of various levels of dietary cholesterol on lipid indices including tissue lipid levels, fatty acid compositions, and eicosanoid production under the recommended n-6/n-3 and P/S ratio were examined in rats. (16) .
RESULTS
Growth performance and liver weight Dietary cholesterol did not influence food consumption and weight gain of rats, but tended to increase liver weight as the dietary level increased (Table 2) .
Lipid concentrations
The concentration of serum cholesterol was not influenced by the dietary cholesterol levels, whereas that of serum triglyceride and phospholipid tended to decrease gradually in response to the increasing dietary cholesterol level (Fig. 1) . In contrast, concentrations of liver cholesterol and triglyceride increased dosedependently with dietary cholesterol (Fig. 2) . The magnitude of increment became significant at cholesterol levels above 0.5%. The concentration of liver phospho lipid was not influenced by dietary cholesterol. The concentration of aortic cholesterol also decreased the proportion of 22:6. These changes were commonly observed in liver microsomal and heart phosphatidylcholine (except for 18:0 and 18:1 in the latter); the proportions of these fatty acids remained unchanged. As shown in Table 5 , marked changes in the proportions of major fatty acids were observed in serum cholesterol ester; dietary cholesterol increased the proportion of 16:0, 16:1, and 18:1, and decreased that of 20:4 and 22:6 significantly. The magnitude of change in the ratios of fatty acids was also marked. In contrast, dietary cholesterol didd not influence fatty acid compositions of aorta phosphatidylcholine, and hence, the linoleate desaturation index remained unchanged (mean value, 2.89, 3.45, 2.65, 3.06, and 2.90 for 0, 0.05, 0.2, 0.5, and 1.0% dietary cholesterol, respectively). The fatty acid composition of adipose tissue total lipids reflected that of dietary fat, and dietary cholesterol did not cause changes in the proportions of major fatty acids, except for 16:1, which increased significantly as the dietary cholesterol level increased from 5.7 to 7.5% (Table 6) .
Eicosanoid production
As shown in Fig. 4 , the production by platelets of TXA2 and PGI2 (in particular the former) by the thoracic aorta tended to decrease with dietary cholesterol above 0.2% supplementation, although this is not statistically significant due to large fluctuations.
DISCUSSION
In this study, dietary cholesterol influenced the concentrations of neither serum cholesterol nor triglyceride and phospholipid in the rats. It rather decreased the concentrations of the latter two lipid components. The trends we observed were in agreement with the results of Huang et al. (17) in rats fed fish oil as the source Fig. 4 
